
physician, who plays the rôle of sage-in many homes,
can do a useful service in helping to dispel the atti¬
tude of distrust or dislike for the wholesome foods
that old methods, revived in times of war, may pre¬
pare for us.

WHY WHEAT?
Wheat is a word to conjure with in these days. The

Food Administration is making a strenuous effort to
increase the production of this cereal in this country,
and likewise to induce such economies in its use among
our population as will enable us to share with our

allies part of the total supply at a time when there is
not wheat enough for all to have the usual amount of
wheat flour. The tendency of Americans to concen-

trate in urban communities has led to a decrease in
the per capita production of staple products. Thus
the per capita production of wheat in the United
States in the period 1906-1914 was 7.7 bushels per
annum, a falling off of eight-tenths bushel per capita
in comparison with thirty years before. There has
also been a falling off in our relative exportation of
such staple food products, with a corresponding ten-

dency to home consumption.1 This country has been
becoming less able to feed other countries because it
requires a larger proportion of the annual production
to feed its own people. The crop of the all-important
staple, wheat, in 1914 was unusually large, 891,000,000
bushels, so that the country was provided at the outset

of the war with a large exportable surplus. Even
better was the crop of 1915, which exceeded a billion
bushels ; but in 1916 there was a drop to 639,000,000
bushels, barely sufficient for home requirements, while
the crop for the present year, in which the United
States is more vitally concerned than ever before, is
estimated at about 800,000,000 bushels, calculated to
leave less than 200,000,000 bushels for exportation
unless economies are practiced. There is a wheat
shortage the world over.

Why, it may properly be asked, should so much
emphasis be placed on wheat, among all the cereal
crops ? Is there some unique nutritional value in wheat
not provided in comparable degree by other more

available products? Would the substitution of other
cereals to a greater or lesser extent impair the health
or comfort of the needy nations? To these questions
the physiologist of today must, we think, reply that
the demand for wheat represents a psychologic and
traditional impulse rather than any nonreplaceable
need. Bread has been the "backbone of the diet of
man" from time immemorial. Few of the cereals lend
themselves satisfactorily to the production of a culi¬
nary product having the general texture, flavor and
keeping qualities of bread. This is due in large mea¬

sure to the chemical peculiarities of those proteins
1. These statements are based on the statistics in the Columbia
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which make up the glutinous part of wheat, barley
and rye. The baker at once places corn, oats and rice
in a different category. Without some wheat flour,
rye and barley flours cannot be used to good advan¬
tage in the manufacture of bread, although the mixed
flours yield a palatable product. Most natives of our
Southern States will insist, however, that corn breads
are most acceptable ; while to the rice-eating peoples
the other cereals are far less palatable.
These indications are sufficient to suggest that a

campaign of education might even succeed in altering
inherited tastes. Corn, oats and rice have been popu¬
larized as breakfast foods in many quarters by the
skill of the clever advertiser. Let us therefore exam¬

ine the more purely physiologic aspects of the wheat
question. The proteins of wheat flour consist of glu-
tenin and gliadin in about equal proportions. Osborne
and Mendel have shown that the latter is inadequate
for the needs of growth, even though the protein is
completely digested and well absorbed. Gliadin is com¬

paratively deficient in its yield of the amino-acid lysin.
The glutenin doubtless enhances the value of the total
proteins of the wheat flour, although they still remain
inferior to a mixture such as the total proteins of milk
or eggs, for example. In criticizing the prevailing
popular view that among cereal grains wheat is of
superior nutritive worth, Hart, Halpin and Steenbock2
have pointed to numerous experiments on mammals to
the contrary. These leave little room for doubt that
the wheat grain contains a mildly toxic material. In
addition, the Wisconsin investigators just mentioned
state that the wheat proteins are of inferior quality and
may be responsible for some of the malnutrition that
has repeatedly been observed when wheat has been
fed excessively. Excessive wheat feeding to cattle or
swine ultimately induces pathologic changes in the ner¬

vous tissue.3 It has also been ascertained that young
chickens tolerate excessive wheat feeding poorly, and
then only when the mineral content of the ration is
adjusted, the proteins of the wheat improved by the
addition of casein, and a more liberal supply of fat-
soluble vitamin furnished.
It would be an obvious exaggeration or misstate-

ment to declare that wheat flour is an undesirable
nutrient. The experience of generations contradicts
this ; and science makes no such unwarranted claim
except for an exclusive diet in which wheat plays the
chief rôle. Properly supplemented, wheat flour, like
other cereals, becomes admirably adapted for use as a

food. While something may be gained by raising the
milling percentage so as to secure a larger extraction of
flour from the wheat, the point to be emphasized is
that no great physiologic deprivation is entailed by a

2. Hart, E. B.; Halpin, J. G., and Steenbock, H.: The Behavior of
Chickens Restricted to the Wheat or Maize Kernel, II, Jour. Biol.
Chem., 1917, 31, 415. Hart, E. B.; McCollum, E. V.; Steenbock, H.,and Humphrey, C. G.: Wisconsin Agric. Expt. Sta., Research Bull.,17, 1911; Jour. Biol. Chem., 1912-1917.

3. Hart, E. B.; Miller, W. T., and McCollum, E. V.: Jour. Biol.
Chem., 1916, 25, 239.
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restriction in the daily intake of wheat flour and a

substitution of other more abundant appropriate
sources of energy and protein.
It will require more than a few months or even

years to dispel the popular belief in the nonreplaceable
dietary virtues of wheat and to create a sympathetic
attitude toward substitutes in the ration. Stern neces¬

sity has presented a situation that calls for relief in
the way of retrenchment in the use of wheat. If a

low bread ration is to be an inevitable outcome of the
war either at home or abroad, let us keep constantly
before the public the advice that not all nutrient virtue
is limited to wheat bread and to meat. No teaching
can be thoroughly successful, however, unless its
truths are fully appreciated by those who attempt to
inculcate them.

Current Comment

A WORD FOR THE OYSTER
The advent of the season in which oysters return

to popularity in the human dietary brings into promi¬
nence anew all the problems of hygiene and food value
that cluster around these shellfish. The floating of
oysters will be subjected to critical examination, par¬
ticularly with reference to the determination of what
shall constitute adulteration. Sometimes oysters are
floated in the shell ; shucked oysters may be washed
with water before they are marketed ; and retailers
sometimes immerse open oysters in tap water from
which they are sold after standing varying lengths of
time. An undue content of water acquired in any
of these ways is quite as much an adulteration from
the standpoint of the actual nutrients present as is the
dilution of milk with water. Yet, after all, from the
standpoint of health the real menace in the practice
of floating oysters lies not primarily in the decrease
in food value but rather in the possibility of infection
through the use of contaminated water. Shellfish in
certain localities sometimes exhibit a greenish color
which has been attributed to copper. It is true that
oysters may contain this metallic element in measur¬
able quantities. Copper is a component of the color¬
less blood of many of the invertebrates, just as iron is
a part of the hemoglobin of the red blood. Investi¬
gations at the New Jersey Experiment Station1 have
shown, however, that various samples of shellfish,
which are alike in showing the green color, are unlike
in respect to the amount of copper present. The metal
may be absent from the colored substance in some

cases, and some samples of uncolored shellfish may
contain more of the metal than others which are col¬
ored. There is, therefore, no reason to believe that
the green color is due to copper. At a time when all
available forms of animal food must be rendered
acceptable as far as possible, it is well to relieve the
oyster of any undeserved opprobrium that may have
been associated with a much investigated food.

1. Nelson, J.: The Copper Content of Green Oysters, New Jersey
S[ill]as. Report, 1915, p. 242.

MOBILE CLINICAL LABORATORIES
An item representative of the application of mod¬

ern science to the conduct of "military business" is
the announcement that the Medical Advisory Commit¬
tee of the Red Cross War Council has decided to equip
five railroad cars for use as laboratories. These lab¬
oratories will do emergency work in case of possible
outbreak of epidemics in cantonment camps in this
country. Each car is to have a staff of five or more
experts. The cars will be so stationed that any can¬

tonment can be reached within twenty-four hours on

receipt of request from the federal or state authorities.
The laboratory is the handmaiden to the practice of
scientific medicine. In some conditions the laboratory
findings may be of even more importance and of
more value than those made by physical or clinical
methods. In the recent epidemic of infantile paralysis
the medical profession received startling evidence of
the increased importance of laboratory investigation.
The pathologist, the immunologist, the hygienist and
the epidemiologist were drawn into conference on
ways and means to combat the disease. In the recog¬
nition of the first alarming signs of infectious disease,
the laboratory is of primary importance. Of even
more importance is the detection by laboratory
methods of those healthy carriers of disease who are
the chief means of propagating and spreading the con¬

tagion. It is this work which will probably occupy, to
a great extent, the services of the laboratory cars.

DO THE KIDNEYS CONTAIN SECRETORY
NERVES?

The nerves of the kidney are derived from the sym¬
pathetic system, and the rich supply is distribu¬
ted chiefly to the muscular walls of the renal blood
vessels. Nerve fibers probably also reach the urinifer-
ous tubules of both the cortex and the medulla of the
kidney ; and their terminal fibrils are reported to pene¬
trate between and even into the cells of the convoluted
tubules themselves. There seems to be no doubt that
the plexus of nerves going to the kidneys has a vaso¬
motor function which profoundly influences the work
of the glandular structures in the formation of urine.
In view of the added histologie picture so suggestive
of direct nervous intervention in the secretory work of
the kidney, one naturally inquires whether or not secre¬
tory fibers exist for these organs. Some time ago
Quinby approached this question by the ingenious
plan of studying the performance of a kidney which
had been removed from the body and subsequently
restored to its normal circulation by means of suture of
the blood vessels. In this way it is possible to be sure
that the kidney is freed from all nerve control, for a
time at least. At varying periods after the operation,
the function of the reimplanted kidney was studied by
comparing it with that of the intact organ. Sooner or
later a normal performance in respect to urine forma¬
tion ensued. As it was repeatedly found possible for
a single reimplanted kidney to maintain the normal
existence of an animal after removal of the kidney on
the opposite side, the evidence pointing toward the
existence of specific secretory nerve fibers was ren-
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